Comparison of Two Methods to Determine Sorbic Acid in Cheese.
A comparison of the combined solvent-extraction gas liquid chromatography (GLC) method with the AOAC method was carried out by use of two lots of processed cheese manufactured from Samsoe and Cheddar cheeses, containing 14.5 and 72.3 ppm of sorbic acid, respectively. On the whole, higher values were obtained by AOAC method, the ratio to theoretical values ranging from 98.6 to 135.9%. Such results indicate that substances other than sorbic acid might have reacted with 2-thiobarbituric acid to develop color. Contrary to this, results by the combined solvent-extraction GLC method were within the range of 97.5 to 106.2% of the theoretical values. The difference of the determined values by the two methods was significant at the 5% level for the lot containing 72.5 ppm of sorbic acid. The advantages of the combined method of solvent-extraction and GLC over the AOAC method include rapidity, simplicity and accuracy.